
Menu items are subject to seasonal availability of ingredients. Please notify your server of any food-related allergies. *These items may be served cooked to order.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.   Please note: efforts will be made to control allergen 
exposure when notified. However, all items are prepared in a common kitchen and cross-contamination is possible. Please use your own judgment when consuming menu 
items. 

 

 

 

 

APPETIZERS 
ASIAN PORK DUMPLINGS     9 
Soy Mirin, Cucumber Salad 
FRIED CORKSCREW SHRIMP   13 
Chipotle Aioli, Slaw, Shredded Lettuce 
SOURDOUGH PRETZEL      6 
CHICKEN WINGS     12 
Buffalo, Asian, BBQ or Spicy Mango Habanero  
FRIED GREEN TOMATO   11  
With Pimento Cheese, Sweet Corn Relish, 
Pepper Jelly, Chichiarron 
BLACKENED GROUPER TACO   13 
Chipotle Aioli, Pico, Shredded Lettuce 
CASHEW CHICKEN LETTUCE WRAPS  11 
Bibb Lettuce, Hoisin Sauce 

 

SALADS 
CHEF       13 
Chopped Egg, Dried Cranberries, Smoked Honey 
Turkey, Pit Ham, Jack Cheese, Cherry Tomatoes 
Bacon, Cucumbers 
CAESAR       9 
Romaine, Croutons, Chopped Egg, Caesar Dressing  
   WITH CHICKEN     14 
   WITH MARKET FISH    15 
SALMON      
Spinach, Pearl Pasta and Quinoa  15 
GREEK      12 
Cucumber, Olives, Feta Cheese, Tomatoes 
Lemon Vinaigrette  
SMALL SIDE SALAD     5 
Cucumber, Tomato, Onion 

 

SANDWICHES (SERVED WITH CHOICE OF SIDE) 

PECAN CRANBERRY CHICKEN SALAD  11 
Bibb Lettuce, Served on Whole Wheat 
HOT HAM AND CHEESE   10 
American and Swiss Cheese 
Sweet Grilled Onions, Black Pepper Mayo, 
Served on Texas Toast 
BLT      12  
With Avocado, Served on Texas Toast 
SMOKED CHICKEN    13 
With Chef’s “Q” Sauce, Pepper Jack Cheese 
Fried Onion Straws, Served on Sesame Bun 
TURKEY AND BRIE    12 
With Grilled Sugar Pear, Berry Basil Mayo 
Served on Whole Wheat 
 

 

 

 

 

 

 

 
 

BURGERS* (SERVED WITH CHOICE OF SIDE) 

PIMENTO CHEESEBURGER    13 
Fried Green Tomato, Bacon and Pepper Jelly 
HERITAGE BURGER     11 
American Cheese, Bibb Lettuce, Tomato 
BACON, JAM AND BRIE BURGER   14 
With Dijonaise  
ORTEGA CHILI BURGER   13 
Pepper Jack Cheese, Pico, Chipotle Aioli 
   

SIDES 
BLACK EYED PEA SALAD ~ FRIES ~ COLE SLAW 
CUCUMBER SALAD ~ ONION RINGS ~ FRUIT 
  

 
 

ENTREES 
(Served Friday and Saturday Evening) 

 
 

NEW YORK STRIP STEAK   33 
Served with Sweet Corn and Grape 
Tomato Succotash and  
Roasted Fingerling Potatoes 
FRIED BONELESS CHICKEN BREAST  18 
With Mashed Potatoes, Summer Squash 
With Black Pepper Gravy 
GRILLED FILET OF SALMON   25 
With Pearl Pasta, Quinoa and Spinach 
With a Roasted Tomato Vinaigrette 
PESTO PASTA     23 
With Shrimp and Grape Tomatoes  
 

 
 

 

 

 

 

 

 

 

 
 
 

All Day Menu 
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items. 
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TURKEY AND BRIE    12 
With Grilled Sugar Pear, Berry Basil Mayo 
Served on Whole Wheat 
 

 

 

 

 

 

 

 
 

BURGERS* (SERVED WITH CHOICE OF SIDE) 

PIMENTO CHEESEBURGER    13 
Fried Green Tomato, Bacon and Pepper Jelly 
HERITAGE BURGER     11 
American Cheese, Bibb Lettuce, Tomato 
BACON, JAM AND BRIE BURGER   14 
With Dijonaise  
ORTEGA CHILI BURGER   13 
Pepper Jack Cheese, Pico, Chipotle Aioli 
   

SIDES 
BLACK EYED PEA SALAD ~ FRIES ~ COLE SLAW 
CUCUMBER SALAD ~ ONION RINGS ~ FRUIT 
  

 
 

ENTREES 
(Served Friday and Saturday Evening) 

 
 

NEW YORK STRIP STEAK   33 
Served with Sweet Corn and Grape 
Tomato Succotash and  
Roasted Fingerling Potatoes 
FRIED BONELESS CHICKEN BREAST  18 
With Mashed Potatoes, Summer Squash 
With Black Pepper Gravy 
GRILLED FILET OF SALMON   25 
With Pearl Pasta, Quinoa and Spinach 
With a Roasted Tomato Vinaigrette 
PESTO PASTA     23 
With Shrimp and Grape Tomatoes  
 

 
 

 

 

 

 

 

 

 

 
 
 

All Day Menu 



Menu items are subject to seasonal availability of ingredients. Please notify your server of any food-related allergies. *These items may be served cooked to order.  
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.   Please note: efforts will be made to control allergen 
exposure when notified. However, all items are prepared in a common kitchen and cross-contamination is possible. Please use your own judgment when consuming menu 
items. 

 

 

 

 

APPETIZERS 
ASIAN PORK DUMPLINGS     9 
Soy Mirin, Cucumber Salad 
FRIED CORKSCREW SHRIMP   13 
Chipotle Aioli, Slaw, Shredded Lettuce 
SOURDOUGH PRETZEL      6 
CHICKEN WINGS     12 
Buffalo, Asian, BBQ or Spicy Mango Habanero  
FRIED GREEN TOMATO   11  
With Pimento Cheese, Sweet Corn Relish, 
Pepper Jelly, Chichiarron 
BLACKENED GROUPER TACO   13 
Chipotle Aioli, Pico, Shredded Lettuce 
CASHEW CHICKEN LETTUCE WRAPS  11 
Bibb Lettuce, Hoisin Sauce 

 

SALADS 
CHEF       13 
Chopped Egg, Dried Cranberries, Smoked Honey 
Turkey, Pit Ham, Jack Cheese, Cherry Tomatoes 
Bacon, Cucumbers 
CAESAR       9 
Romaine, Croutons, Chopped Egg, Caesar Dressing  
   WITH CHICKEN     14 
   WITH MARKET FISH    15 
SALMON      
Spinach, Pearl Pasta and Quinoa  15 
GREEK      12 
Cucumber, Olives, Feta Cheese, Tomatoes 
Lemon Vinaigrette  
SMALL SIDE SALAD     5 
Cucumber, Tomato, Onion 
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